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HOMEMAKERS 1  CHAT  Friday,  July  29,  1938. 

(FOE  BROADCAST  USE  ONLY) 

Subject:     "KEEPING  FOOD  COOL".     Information  from  the  Bureau  of  Home  Economics, 
United  States  Department  of  Agriculture. 

— ooOoo — 

Well,  the  "brow-mopping  days  of  midsummer  are  here  again.    And  if  you  aren't 
one  of  those  lucky  persons  who  is  going  to  escape  the  whole  thing — by  a  vacation 
at  the  mountains  or  the  lake — you're  probably  doing  just  as  the  rest  of  us.  By 
this  time  you  know  the  coolest  spot  in  any  given  room  in  the  house.    And  you've 
committed  to  memory  dozens  and  dozens  of  suggestions  for  keeping  comfortably  cool 
in  spite  of  what  the  thermometer  says. 

Today,  I  haven't  any  suggestions  for  keeping  cool.     For  my  policy  is  to 
ignore  the  heat  as  much  as  possible.     But,  out  of  respect  for  the  warmish  weather, 
I  am  going  to  talk  about  something  cool — the  family  ref riger ator .     I'm  passing  on 
to  you  some  practical  pointers  for  getting  the  most  out  of  your  refrigerator. 
These  suggestions  come  from  a  recent  release  of  the  Bureau  of  Home  Economics  of 
i&he  United  States  Department  of  Agriculture, 

First  off  is  the  question,  "Why  refrigerate?"     It's  a  purely  rhetorical 
question,:  of  course.     For  the  answer  comes  in  the  next  sentence.    Here  it  is — 

"Cold  retards  the  growth  of  destructive  organisms.    Bacteriologists  after 
testing  many  highly  perishable  products,  believe  that  temperatures  of  40  to  50 
degrees  Fahrenheit  give  adequate  protection  for  most  foods.     There  are  refrigerators 
of  every  type — ice,  gas,  kerosene,  and  electric — which  will  maintain  these 
temperatures  if  properly  handled. 

"Cold  helps  preserve  the  food  value,  flavor,  and  texture  of  vegetables  and 
fruit.     At  room  temperatures  vegetables  wilt  and  grow  old  rapidly.     Fruits  soon 
become  overripe  and  ready  for  decay.     Refrigeration  slows  down  these  unwelcome 
changes. " 

There  was  more  about  the  necessity  for  refrigeration.     But  that  much  alone 
was  convincing  enough  for  me.     Next  is  mention  of  something  every  homemaker  has 
noticed  about  her  refrigerator — that  some  parts  are  colder  than  others — and  that 
certain  foods  should  always  have  first  chance  at  these  cold  spots. 

Here's  what  the  Bureau  of  Home  Economics  says  about  the  difference  in 
temperature  in  different  parts  of  the  refrigerator. 

"Cold  air  falls,  warm  air  rises.    Unless  turned  aside  from  its  course,  the 
coldest  air  current  falls  directly  down  to  the  box  floor  from  the  cooling  unit  or 
ice  block.     It  takes  up  warmth  from  the  stored  foods  in  its  path.     Crossing  the 
floor,  the  slightly  warmed  air  takes  the  open  course  upward,  which  is  usually  at  the 
side  or  up  the  front  to  the  top.     Then  it  passes  to  the  ice  or  frosty  cooling  unit. 
And  the  circle  starts  over  from  there. 


R-HC 


-  2  - 


7/29/38 


"This  rule  that  cold  air  falls,  will  help  to  locate  the  frigid  zone 
in  your  refrigerator.     But  a  thermometer  or  two  set  at  different  places  will 
help  to  find  the  exact  spot.     Variations  of  six  to  eight  degrees  are  not  uncommon 
Hn  household  refrigerators." 

With  those  tips  you  Should  "be  able  to  locate  the  coldest,  next  coldest — 
even  the  least  cold  spot  in  your  refrigerator.    When  you  find  these  you  can  place 
food  accordingly.     And  here  are  some  specific  recommendations  for  placing  food 
fen  refrigerators. 

First — in  the  coldest  place.     Store  milk,  cream,  and  raw  meat  there. 
■•These  foods  are  especially  inviting  to  "bacteria,  and  lower  temperatures  are 
pequired  to  check  their  growth.     The  thermometer  should  not  go  above  the  45  degree 
park  in  the  section  of  the  refrigerator  where  these  foods  are  stored.     Just  a  little 

more  warmth  than  this — five  more  degrees — will  increase  the  "bacteria  "birthrate  in 

a  bottle  of  milk  "by  hundreds  of  thousands  in  a  single  day. 

"Speed  milk  and  cream  to  the  ref rigerator ,  taking  only  enough  time  to  wash 
off  the  outsides  of  the  "bottles.     Creamed  dishes  and  desserts,  made  of  milk  or 
cream  or  eggs  require  the  same  special  consideration.     Tight  covers  are  absolutely 
essential  for  milk,  cream,  and  butter.     The  original  paper  caps  are  best  for  milk 
and  cream.    Wax  paper  and  a  special  closely  covered  dish  are  best  for  butter." 

And  here's  the  special  suggestion  for  meat.     "For  best  results  keep  raw  meat 
but  a  short  time,  never  longer  than  two  days.     Keep  it  uncovered  or  lightly  covered 
at  40  to  45  degrees  Fahrenheit.     Give  ground  meat  extra-special  attention.  Use 
edible  meat  organs  the  same  day  you  buy  them.    Wrap  fish  in  waxed  paper.     And  never 
try  to  keep  uncooked  fish  even  in  the  coldest  part  of  the  refrigerator  longer  than 
a  few  hours." 

And  now  just  a  hop- skip-and- jump  over  some  of  the  other  recommendations  for 
storing  food  in  the  refrigerator. 

Cover  cooked  meats,  left-over  foods,  and  cheese  dishes  to  protect  them  from 
[drying  out  too  much.    A  loose  wax  paper  covering  is  probably  best  for  cooked  meat. 
Refrigerator  dishes  with  tight-fitting  covers,  waxed  paper,  cellophane,  or  oiled 
I  silk  covers  are  handy  for  other  left-over  foods. 

Put  vegetables  and  fruits  with  decided  odors  high  in  the  refrigerator  so  that 
the  air  stream  crosses  them  just  before  it  strikes  the  ice  or  the  cooling  unit. 
This  prevents  the  odor  of  cabbage,  cauliflower,  pineapple  from  coming  into  contact 
with  other  food.    Wash  salad  vegetables  before  storing  them--in  a  covered  ventilated 
container.     Leave  enough  moisture  on  leafy  vegetables  to  let  them  keep  crisp  'til 
time  to  use.     A  cellophane  bag  will  keep  lettuce  nice  and  fresh. 

I  could  go  on  for  a  long  time  with  other  suggestions.     But  these  are  all  I 
have  time  for  today.    And  again  let  me  remind  you  to  reserve  the  very  coldest  spot 
[in  your  refrigerator  for  milk,  cream,  and  raw  meats. 


